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Another  garden  vegetable  gets  the  attention  today — a  one-hundred-per-cent 
American,  born  and  bred  on  our  own  soil.    Probably  you  remember  that  the  early 
settlers  in  this  country  found  the  Indians  using  a  curious  kind  of  grain  as 
their  staple  article  of  food.    This  grain  the  settlers  called  "Indian  corn"  or 
maize.    And  this  grain  saved  many  of  our  pioneer  ancestors  from  starving  those 
first  hard  winters.      The  Indians  taught  the  settlers  how  to  plant  and  raise 
corn,  how  to  roast  the  green  ears  in  summer,  how  to  combine  corn  ?/ith  beans  to 
make  that  Indian  dish,  "succotash,"  how  to  dry  the  grains  for  winter  and  grind 
them  between  stones  for  meal.    And  ever  since  those  early  days  Indian  corn  has 
been  an  important  item  in  our  American  diet. 

Just  now  green  corn  is  read;.'-  in  many  gardens.    Doesn't  green  corn  season 
bring  up  shades  of  childhood —  of  corn  roasts,  of  games  of  "I-spy",  in  the  corn- 
field, of  the  noonday  hum  of  locusts?    A  pleasant  tine  of  year,  especially  if  you 
know  how  to  make  the  most  of  that  sweet,  fresh,  green  corn  in  your  garden.  You 
might  think  that  every  American  housewife  would  know  how  to  cook  this  very  popu- 
lar native  American  food,  to  keep  its  sweet  flavor,  tender  texture  and  good  looks • 
In  fact,  you  night  think  that  every  American  housewife  would  know  many  good  ways 
of  preparing  green  corn.    But  that's  not  the  case.    Many  good  fresh  oars  of  corn 
are  allowed  to  stand  until  they  lose  flavor  and  turn  dark  in  color.    Much  good 
corn  loses  its  fine  flavor,  and  becomes  tough  and  shrivelled  by  overcooking. 

Yet  the  specialists  say  that  the  rules  for  preparing  green  corn  are  few 
end  easy.    The  chief  point  to  remember  is  that  corn  is  not  a  patient  vegetable. 
It  can't  stand  and  wait  and  still  keep  its  best  qualities.    It  can1 1  stand  wait- 
ing around  the  hot  kitchen  before  cooking,  it  canTt  stand  too  much  time  in  the 
cooking  kettle,  and  it  can't  stand  a.  long  wait  after  cooking.    Remember  the  old 
adage,  "Out  of  the  garden  and  over  the  fire?"    That  applies  especially  to  sweet 
corn.    The  shortest  time  from  the  garden  to  the  kettle  gives  the  best  results. 
As  for  cooking,  usually  five  to  ten  minutes  is  enough  for  any  variety  of  corn, 
finally,  remember  to  serve  the  ears  of  hot  steaming  corn  just  as  soon  as  you  take  ••' 
them  from  the  kettle. 

Have  you  ever  noticed  that  you  can  seldom  buy  green  corn  from  the  store 
that  tastes  as  good  as  corn  just  picked  from  your  own  garden?    Perhaps  the  corn 
in  the  store  looked  just  as  good,  but  somehow  it  lacked  the  flavor.    TiThat's  the 
reason?    The  reason  is  that  fresh  corn  contains  more  sugar.    The  scientists  ex- 
perimenting with  vegetables  say  that  sweet  corn,  green  peas  or  other  fresh 
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vegetables  are  living  organisms,  actually  still  carrying  on  respiration  even 
after  they  are  picked.    The  energy  for  respiration  comes  largely  from  the  plant 
sugars.    The  scientists  also  give  another  reason  why  these  vegetables  lose  their 
sweetness  on  standing.    They  have  discovered  that  the  sugar  in  corn  changes  to 
starch  while  the  corn  is  in  a  warm  place.    If  you  keep  green  corn  in  a  warm  room, 
say  at  85  degrees  F.,  for  twenty-four  hours,  the  corn  will  actually  lose  half 
its  sugar.    A  large  amount  of  the  sugar  will  change  to  starch.    But  if  you  keep 
the  same  corn  at  32  degrees  — freezing  temperatare,  it  will  lose  only  a  small 
amount  of  sugar  in  two  weeks.    If  you  place  your  sweet  corn  in  the  refrigerator 
as  quickly  as  possible  after  gathering,  you'll  save  a  good  deal  of  this  fresh 
sweet  flavor.    IShen  you  go  to  market  for  com,  green  peas,  fresh  lima  beans  and 
snap  beans,  try  to  select  those  that  have  come  in  fresh  from  gardens  or  have 
been  kept  in  the  refrigerator.    And  when  you  can  any  of  these  vegetables,  re- 
member to  can  only  those  that  are  just    picked*    One  of  the  specialists  tells 
me  that  when  growers  pile  sweet  corn,  warm  from  the  fields,  on  a  wagon  ready  for 
the  cannery  and  then  let  the  load  stand  all  night  holding  in  its  own  heat,  the 
corn  in  the  morning  is  no  longer  sweet    corn.    It's  just  corn,  minus  most  of  its 
sugar. 

Row  a  few  points  about  ways  to  cook  and  serve  your  garden  corn.  Probably 
the  most  popular  way  to  cook  it  is  to  boil  it  on  the  cob„    Spread  out  a  news- 
paper on  the  kitchen  table.    Pull  off  the  corn  husks  and  the  silk.    The  remnants 
of  silk  you  can  remove  with  a  vegetable  brush.    Gather  up  the  iiusks  and  get  them 
out  of  the  way  easily  just  by  folding  up  the  newspaper.    Start  some  salted 
water  boiling  in  a  large  kettle  and  drop  in  the  ears  of  corn.    Be  most  careful 
not  to  cook  the  corn  a  minute  logger  than  necessary.    As  we  mentioned,  overcook- 
ing m?kes  it  tought  or  shrivelled,.    The  cooking  time  varies  with  different  kinds 
of  corn.    The  small-herneled,  sweet  corn  usually  needs  only  five  minutes,  while 
close-grained  corn  like  Shoe  Peg  or  Country  Gentlemen,  takes  about  ten  minutes. 
I^ft  the  corn  out  of  the  kettle  onto  a  platter  and  cover  it  with  a  napkin  to 
hold  in  the  heat.    Or,  cut  it  off  the  cob  and  serve  it  with  milk  or  cream  with 
tomatoes,  red  chopped  pimiento,  or  with  lima  beans  for  succotash.    Older  ears 
or  left-over  cooked  ears  you  can  use  for  corn  pudding.    Some  other  good  fresh 
corn  dishes  are:     corn  chowder;  corn  salad,  com  mixed  with  rice  and  celery 
and  salad  dressing;  corn  fritters,  baked  green  peppers  stuffed  with  corn  and 
fried  corn. 

Time  for  our  menu.    A  menu  for  an  August  dinner.    Cold  sliced  boiled 
tongue;  Fried  egg  piano;  Creamed  corn;  Sliced  cucumbers,  tomatoes  and  onions  in 
French  dressing;  For  dessert,  Dutch  apple  cake. 

Tomorrow,  1*11  answer  some  of  your  many  questions  on  canning  corn. 
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